
S T A R T E R S

( T h i s  M e n u  i s  f o r  P a r t i e s  o f  1 0  o r  m o r e  f o r  p r e  o r d e r s  o n l y )

 C H I L D S W I C K H A M  
I N N  &  B R A S S E R I E

S U N D A Y  M E N U

.

( S o m e  o f  o u r  M e n u  i t e m s  m a y  c o n t a i n  a l l e r g e n s  p l e a s e  a s k  a  m e m b e r  o f  s t a f f  f o r  m o r e  i n f o r m a t i o n )
I f  y o u  h a v e  a  n u t  a l l e r g y ,  p l e a s e  m a k e  a  m e m b e r  o f  s t a f f  a w a r e  w h e n  o r d e r i n g .  

 S o m e  i t e m s  a r e  c o o k e d  i n  o i l  t h a t  m a y  h a v e  b e e n  p r e v i o u s l y  h a d  g l u t e n  i n .  
P l e a s e  m e n t i o n  t h i s  a t  t h e  t i m e  o f  o r d e r i n g  i f  t h i s  i s  a  p r o b l e m  a n d  a n  a l t e r n a t i v e  c a n  b e  o f f e r e d .

2  C o u r s e s  £ 2 8 . 5 0  T h r e e  c o u r s e s  £ 3 5 . 5 0

S o u p  o f  t h e  d a y  s e r v e d  w i t h  B r e a d  &  B u t t e r  ( v )

B a k e d  W e l s h  R a r e b i t  F i e l d  M u s h r o o m s  w i t h  G a r l i c  F o c a c c i a  a n d
 T o m a t o  C h u t n e y ( v )  £ 8 . 9 5

 
K i n g  &  A t l a n t i c  P r a w n  C o c k t a i l  &  G r a n a r y  B r e a d  &  B u t t e r

 M i n i  F a j i t a  S p i c e d  C h i c k e n  &  C h e e s e  E n c h i l a d a s  w i t h  G u a c a m o l e  

S m o k e d  S a l m o n ,  C r a b  &  M a c k e r e l  P a r c e l  w i t h  D i l l  &  H o r s e r a d i s h  C r è m e  F r a i s e  
a n d  T o a s t e d  C i a b a t t a

R o a s t  * B e e f  s e r v e d  w i t h  Y o r k s h i r e  P u d d i n g ,  R o a s t  P o t a t o e s ,  
C a u l i f l o w e r  C h e e s e  &  V e g e t a b l e s  ( * £ 2 . 0 0  S u p p l e m e n t )

R o a s t  L o i n  o f  P o r k  w i t h  C r a c k l i n g ,  R o a s t  P o t a t o e s ,  V e g e t a b l e s  &  C a u l i f l o w e r  C h e e s e

R o a s t  b r e a s t  o f  C h i c k e n ,  C a r a m e l i s e d  O n i o n ,  S a g e  &  M e a t  s t u f f i n g ,  R o a s t  P o t a t o e s ,
C a u l i f l o w e r  C h e e s e  &  V e g e t a b l e s

R o a s t  R u m p  o f  L a m b  w i t h  R o a s t  P o t a t o e s ,  C a u l i f l o w e r  C h e e s e ,  V e g e t a b l e s  &  C a r a m e l i s e d  O n i o n  S a g e  &
M e a t  S t u f f i n g

 
V e g e t a r i a n  R o a s t  –  N u t  R o a s t  w i t h  R o a s t  P o t a t o e s ,  V e g e t a b l e s ,  C a u l i f l o w e r  C h e e s e ,  

Y o r k s h i r e  p u d d i n g  &  G r a v y  ( v )

S a l m o n ,  B r i e  a n d  S p i n a c h  W e l l i n g t o n  w i t h  C r e a m e d  M u s t a r d  L e e k s ,  C h i v e  M a s h  P o t a t o
 a n d  a  W h i t e  W i n e  &  G a r l i c  C r e a m  S a u c e

B e e f  L a s a g n e  s e r v e d  w i t h  G a r l i c  B r e a d  &  S a l a d

W i l d  M u s h r o o m  a n d  F r i e d  H a l l o u m i  R a m e n  i n  a  P o r c i n i  M u s h r o o m  B r o t h ,  S o f t  H e n ’ s  E g g s  a n d  C r i s p y
S e e w e e d ( v )

M A I N S

 S u m m e r  F r u i t s  a n d  W h i t e  C h o c o l a t e  P a v l o v a  w i t h  W h i t e  C h o c o l a t e  &  H o n e y c o m b  I c e - C r e a m
 

S i c i l i a n  O r a n g e  a n d  L e m o n  T a r t  w i t h  P i s t a c h i o  I c e - C r e a m  

M i l k  C h o c o l a t e  a n d  H a z e l n u t  C r e m e  B r u l e e  w i t h  a  C h o c o l a t e  C h i p  C o o k i e  

B a n a n a  B r e a d  a n d  T o f f e e  C h e e s e c a k e  w i t h  C a r a m e l i t a  I c e -  C r e a m  

C h o c o l a t e  B r o w n i e  w i t h  C h o c o l a t e  S a u c e  &  R u m  &  R a i s i n  I c e - c r e a m

S t i c k y  t o f f e e  P u d d i n g  w i t h  B u t t e r s c o t c h  s a u c e  &  V a n i l l a  I c e - c r e a m

D E S S E R T S


	CHILDSWICKHAM
	INN & BRASSERIE
	SUNDAY MENU
	(This Menu is for Parties of 10 or more for pre orders only)
	2 Courses £28.50 Three courses £35.50

	STARTERS
	Soup of the day served with Bread & Butter (v)
	Baked Welsh Rarebit Field Mushrooms with Garlic Focaccia and
	Tomato Chutney(v) £8.95
	King & Atlantic Prawn Cocktail & Granary Bread & Butter
	Mini Fajita Spiced Chicken & Cheese Enchiladas with Guacamole
	Smoked Salmon, Crab & Mackerel Parcel with Dill & Horseradish Crème Fraise
	and Toasted Ciabatta

	MAINS
	Roast *Beef served with Yorkshire Pudding, Roast Potatoes,
	Cauliflower Cheese & Vegetables (*£2.00 Supplement)
	Roast Loin of Pork with Crackling, Roast Potatoes, Vegetables & Cauliflower Cheese
	Roast breast of Chicken, Caramelised Onion, Sage & Meat stuffing, Roast Potatoes,
	Cauliflower Cheese & Vegetables
	Roast Rump of Lamb with Roast Potatoes, Cauliflower Cheese, Vegetables & Caramelised Onion Sage & Meat Stuffing
	Vegetarian Roast – Nut Roast with Roast Potatoes, Vegetables, Cauliflower Cheese,
	Yorkshire pudding & Gravy (v)
	Salmon, Brie and Spinach Wellington with Creamed Mustard Leeks, Chive Mash Potato
	and a White Wine & Garlic Cream Sauce
	Beef Lasagne served with Garlic Bread & Salad
	Wild Mushroom and Fried Halloumi Ramen in a Porcini Mushroom Broth, Soft Hen’s Eggs and Crispy Seeweed(v)

	DESSERTS
	Summer Fruits and White Chocolate Pavlova with White Chocolate & Honeycomb Ice-Cream
	Sicilian Orange and Lemon Tart with Pistachio Ice-Cream
	Milk Chocolate and Hazelnut Creme Brulee with a Chocolate Chip Cookie
	Banana Bread and Toffee Cheesecake with Caramelita Ice- Cream
	Chocolate Brownie with Chocolate Sauce & Rum & Raisin Ice-cream
	Sticky toffee Pudding with Butterscotch sauce & Vanilla Ice-cream




